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At What Angle Do
YouWearYourNew
Hat? All Impor¬

tant «Question.
Is your hat becoming? If not. in all

probability it is not all the fault of your
milliner. Much depends upon the waj
put it on. for it is jusf the potstng <.f your
chapeau thai may render it s thing ol strt
or otherwlee any mUttner will testify
that no two women out of á dosen will
put OB the same hat In exactly th.

way, and thai this dtfferen ¦«¦ In tem¬

perament «he nppearence of the

milliner's art

The prim woman, for instance. Will
grasp her hat by the brim OB either ride
and gingerly brnm it down until it rests
on Straight lines. Then shi will ask if
It is becoming The saleswoman In all
probabilitv will tell her it is, for she
knows this pedicular type of <ust

and nevei wastes srgumenl In s thou-
sand Mats she could riot make her be-
Heve her hat would look well any Othi
way. This woman is the despair of the
milliner, for no hat worn by her woull
bate that thing known as style.
In comes the dashing youag girl with

temperament, who is a Joy to the sales¬
woman, ¡-'he puts on the same hat at a

"dangerous" angle and it becomes a ehl<
creation because she Instinctively has the
art of steering clothes. She looks expen¬
sive an«l s young man on a BU
salary would Sever think of proposing,
b.it there Is some one who «Bill.
Then there Is the happy medium

woman, who plves her hat a smart tilt In
a CSUtlOtIS way. f*'ne is stylish without
being «lashing and Is termed well bred.
The original woman is known to every
tniilin.r. anil sh. is lik.'ly to turn the

front of the hat to the back, or wear her

hat side-wise, whichever she haj
fancy.
But there Is <>ne thing every woman

should know, whether she he bicHned to
straight inns or to "daagerous" angles,
and that is that a hat should aiwuvs be
put on from the hack. No hat put on

from the front can have the light "air."
There is nothing the fashionable milliner
fears more than the woman Who
to wear her hat properly. When sh"
learns thts she win not experience «hill
calty in finding one that is be ttmlng.
Th«- woman this art is | welk-
ln«r advertisement for the shop, while tin-
other kind may take away the trade

DRAPED COAT.
The draped «short OOBl is carried out in

silk, wool and cotton fabrics. Us beauty
Is entirely dependent upon its harmoniz¬
ing with the gown from a color point of
view, says "The New Haven Journal-
Courier.'' This is almost impossible if it
must serve with severa! gowns. Anoth«-r
feature to be considered Is its length
Nearly every figure needs to have 't-

particular length of coat. As a whole,
the odd. short «oat for general Wear may
be considered a failure.
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As the success of canning and preserv¬

ing Is largely due to the utensils u.-e«l, a

<ar« fil selection at them is necessary.
An enamel lined iron preserving k«-t:i«.
m- one mad« of agati 01 enemelware,

Id be used, if the nousehoU does
not posassi more than oni of these kd»|
ties, the «ans and ja-s may be sterilized
In a dlahpan while the preserving kettle
.- being used for the fruit (Volandera
ami drainers are necessary when mar¬
melades and jellies are being marie. The'
Indispensable .1 -11 >- beg can be made of
fell flannel at double cheeaecloth. Be
¦.me i«, have the rbeessclotta «doubled,
as if it is; onl) Of one thickness and pi'
ure breaks the bag much time Is wasted.
if pome busy housekeepers have no) the'

spate minutes to make a i'lly hag a

large piece of double cheesecloth can
he use<l most successfully. Long-handled,

BS, a skimmer ami |"«n.lain h«i\«.ls

go to niake up the required uti
Measuring cups are Indispensable, and
¡f it is p.dble tO have them of differ'nt

-half-pint, one plrit and one «piarr
much time will he saved in handling the
various quantities Of fruit and Juice A
reliable scales and the cans, jars and
ta w rubbers complete the nst. On the
market an- the Mason. Lightning, K. /.

and rnan> others, while the Jelly
are numerous In sise and design.
COST OF MATERIALS.

i huge grape baskri or plums .Htsl
i i....... ,-.,,,.. i,..su..t ,,r LTi.1).««. vn:

Kîigel-
Quality
Silks

15di\&o Grépô
for the new frocks "la Dance."
A new clinging silk of wriggling
weave, a unique creation.

There's a Migel-Quality Silk for
every occasion. Accept no less.

INDESTRUCTIBLE VOILE-1-xAs
like cobweb. wears like broadcloth.
The r.fronjest s«beer silk «ever fiir.de. We
dore guarantee it to cutwear the lining.
KISMIET DE LUXE-« rich brocade
silk, never before ptoduced on a

power loom.

M C MIGEL ii, COMPANY

PUSSY WILLOW CHIFFON
CREPE .Broche and plain to match
. s fabric of peach-skin finish in all
the new nature colors
EGYPTIAN CREPE .has that
Eastern richness and splendor so

much sought in silks.

the.j$m silks m
New York City

bushel ..... 1<B
rate fXOi ¦. tOI . ].}

peach bosket ol pears .-.¦«
I .¦.¦¦ h basket ol [.. .«¦ has . '»>
in«. abba«i . ¦"

. 0.U'... h i'«-|.|.« rs
I red peppers ,. *'J

I oranges ...'._. 1'»
I lemons . l"

Total .
\

AUTUMN PRESERVING.
At this tt ai .m th bo -. tritt b u f

stocking her preeerve dosel arltb "i od
IhingS" for winter «following on -

redpea for "doing up" grupea an«i poors
m sttractlvi weatmeata and for «an-

ning peppers .«' d tomatoes to ose Lu
Miada m al a Inti

CANNED PEARS.
:. A.NNKii i'KAKS. i quart

! «ni. .h 4 i«, «granulated augai.fRAt
¦« ol a lemon. t>\
îo-ij peara . H

Total .

"., ..i« ;i pint «>f water and
a hasping cupful of augur lo ever) can

nt írult. Prepara ¦« ayrup fron«, th* water
sud augar, adding the Juice sad peel of
« lemon to every four cupfula of sugar.
Thi peel should be cul in thin strti and
¦¡...i from all white rind «Vbea the
syrup la read) begin preparing the peara
net mi iban, as the«, turn dark After

the fruit cut it in hall and r-

move th« seed As each Is dont drop II
into the sterilised iar thai ev/alta ¡t The
«Instant the Jar is fllted (tour Is boiling
water op t.. the rim Bcrew on tii«- cover
Without th> rull'.'t. t'.'tiiinue in this way
;-nill ;.ll the finit h tus il. !.. t tin frull

..il In the jai« iti the iisu.il waj with

water around them for twenty mlnuti
Have ,|"' rubbera aterillssd and ready
l'ut tin m «m and screw down the h«i-

\\h«ti the) .'i'« cool tesl them by stand¬
ing them upside down to sec ii moisture
oossa out between the*Jar sad Um
if it dot«* not they are airtight

it the frull Is particular!) rich In flavor
th«. lemon may bi lefl oui These peara
at«« eapeclally delidoua when served «.«.¡iii

lee earn

PEAR MARMALADE.
2. PEAR MARMALADK, e |ar

i quart sliced fruit .$" 11
i «cup or '.. ii«. granulated «sugar.... M

Totai .(OU
After buying a t>us basket ol ini««

flavored peara f'.r pioaersliig one aim«.m
always Rnda some thai are not quite per¬
fect In shap« and will not do for preserv«
Ing They at.« gnarled or havi soft placea
that muai be nil out. However, ¦> de¬
lirious marmaladi can i.> made from
them. Do n«.t ,,.id ulnK'-r and lemon jui««««
m them. These addition-- should be r.-

served for fruit thai la not so line in
flavor. Do not pool «.r eor«. the peara

r.l the frull In sll.e« or quart, rs, reject*
ins; every part thai has any auapidon ol a
in uis. Foi «every quart allow either a
srarit or B level CUUfUl Of BUgUT, Half B
[.¡lit is more BXaCt, as cups \,ir.« in .-¡z<
In most co«.k hooks the .standard cup la a

half B pint, and In the recipes gtvefl lor«
the standard CUP Should bS Us« d Let the
PearS COOfc With the sui^r until they are

«tender, after «adding enough water ta
keep them from burning Mm h WUtCT
should be avoided If one deslrea rich,
tliLk marmalade. When the fruit in
tender take it off the tire and l.-t Jt bo*
eome perfectly cold. Then prens It
tiirouçb a bi« potato rie« r or a COOTSS
.«-I.V.- that will BlOtada the skin:, und
S««.««ls.

test the fruit boil very slowly on th«
bach Of the Stove, BO that there will he no

danger of burning, when ¦toss***, like
Jetty, and very thick take it off th.- Bra
an«1 pour it tato small sterilised atona nota
or Bisases. Lei H boot me cold and then
seal with an airtight covering of melted
paraffin««. If on»« of the superior TsilStiap
of fruit Is used It will not be Insipid or

flat In character and It will be found an

attractive change from "gingered" pears,

r flavor s bo

GRAPE PRESERVES.
.1. «3RAPE PRESERVE, s

i .o. grspo .lOfX
1*4 cups c i lb igar . M

Total . 5 ¦"

-t ly r .¦ bat f.rm fruit

which shows no tendency to drop from
I grape that is wrinkled in the

.."" Is utterly unfit for use, it is

n-,< re 11 ouhie t«> . grape r . n ..

than it 1« to mahe S jelly from this fruit
n must be slipped ofl

ind the pulp «'¦ pki tel) to
ft', it from th.- snorts in ¡.-i. staking
the .

. cooki d entln I then

throe «

After wdghtng »he trnU .¦

skin from th«- pull' Put I i
say thai may drip from it into ¦

porcelain lined kettle and sel the kins
said« 'n an earthen dish Lei the pulp
i '.ii t. n the i

tinoiigh sieve Him ene igb to ei

Ihi.Is Thi be si h as v. ill
not impart ¦ metallic taste to the
«¦« rV'

Wh. ii the seeds have bei takei
the i mis I rlth II I

three-quarters of .« pound of sugar to

. v« \ pound of th.- fruit previously
weighed. I««! the preeervi boil slowly
for hell an hour, or until they ar.- ol ..

consisten« v iiiat is almoal is thi. k ss

certain points to remembei The rim ol

the jar must b" absolutely dry, an«i thi

jar, with it- content n url not he >iis-

turbed in na] ws util thi
paraffine has hardened completely, if th<

nm of the tar Is not abedutely dry. the
paraffine will r.ot fasten Itself to it in

g, nnd taii: Utavs an alt space
If th.- coating "f para.lin«
S hile ï crai Its Will form in it

an«l these will permit air to »nter. The
fruit mud be cold, so thai ti..- paraffins
will rest "ii top In ¦ a I " and nut

sink lilt«« t.' " [ | 01 H «a

CANNED PEPPERS.
i ANNED PEPPERS

12 peppers (foi l quart J.ir) .P>:"
I cups or i pint vinegar. M

Total ......
V'.

bol . green and the red.
bsvi been ceased successfully as follows

gllco Un m In t tu.- it« move the «

OBI*! InOldS un« I'.ick the rlliUS

si rills« «i glass lars Ktt ¦ tes
nful of salt, and over the vegetable

m each iar p. ut a mixtut. prepared from
two upfi.is of dnegar end o .¦ cupful
of s all r i.ighl togi thi r lo lh<
poit.t ..*¦ a si ¦! s.-t SB a'- Ifl S.i «I C<

a \« \t wlnti i. a h« n h« pi rs an
..«I f.«r salads or for frying, soekj

them m cold water overnight and uso

thi m a.j om sould tredi peí

CANNING TOMATOES WHOLE.
: rANNED TOMATO! I

to. i for ; quart an. *.

I-
AN ENGLISH PRESERVING KETTLE AND TWO APPROVED JARS.

K'i.urtesy of LSVriS & COOgBT.)

Jam Then pour the pr« serves into mar¬

malade Jan thai have basa sterilised
when eoi.i, seal with paraffine Oraps re¬

serves an- peculiarly Hable to mould, and
special ears is ntsdsd in the sealing of
them.

USE OF PARAFFINE.
In using paraffine at any time there are

Those atht have tried the following
recipe recommsnil It as preaardBg the

shape Of the tomat«i. The tomatoes should

havs \«-ry Hrni but ripe flesh. N that
they can be used in sahi'ls later on in
winter when the "Mrlctly fresh tomatoes"

are out of season.
Have ready four quarts of sliced toma-1

toes and eight «íuarts at whole tomatoe«

Let th«- «llci*l tomatoes, freed from thel

skins, boll In nn enamelled stewing pal
for twenty minutes, after adding a pincl
of salt. Then take th.m from the flre

«press them tbrOUgb a strainer and pu
them back on the stove In either the SRSSt
Kettle or Otts Of Shntlur make. Have th«
whole tomatoes ready -washed Htid wiped
Drop them Into «but water. Then lif'
them out Immediately and pull off theii
iktna I >n not let Xhem stay long enough
in the water to become softened. The)
should, affr perltr.g, be smooth, firm an«;

whole. Pol them raw.one by one.lntt
sterilized glass Jars and jiour arotint

thirn enough of the hot tomato pulp t<
fill all the Intsretireo When the Jar* an

(Iliad s« t them in shallow pans of hoi
water and put the pans Into an oven.

Leave them In the oven for about hall
an hour. Then take them out and fill

tjiem to overflowing with more bolltnfi
hot tomato pulp. Seal Immediately with
Sterilised rubbers and tops.

Novelties for Old and
Young Are Created

Nearly Every
Day.

FOR THE KIDDIES.
The" k« rwpte has appeared on the out-'

'side of a whisk broom holder which is

Intended t«) he hung In the nursery,

Three of the roUldfJog kewples decorate

I safety Pin holder, whleh contains nine

braes Safety pins In thr---" sizes. Jioth of
thete novelties -re very Inexpensive. The,
desicn is Btendlled on linen bo that the,

particles can make frequent trips to the'
tub,

OLD-FASHIONED SHAMPOO.
There SIB rn.inv women who loyally a*l-

here to a green soap for shampooing.
Bhampoo powders of various dads may
come ar.d enjoy a day of success, hut
th« ir faith In the berieiicial qualities of

green soan shampoo, which their moth-rs
ussd befot" them, never eravera There
Is a particularly good grasa soap which
Is made from the purest oliv, oil and
does not It-ave the hair UBCOSafortaMy dry
.after the shempoe. it is detlcetdy scent«
ed. just snilBgll to overcome any BSDSU of
the oil. A «onerous bottle may t>< pur¬
chased for ¦ cents.

AN AID TO THE TOURIST.
In a closely packed baK. where cry

inch of space counts, the box for the

soap la often in the way, sad :.l is ha*
possihle to carry soap with «jt'c m hie
travelling or motoring uni ss ? kept
in a compartment of Borne kind. It Is
far easier to buy a small box Sf ''im¬

pressed soap tablets. Fifty uf t!:i
let» are packed In a box. and o:;e of
them is Kiitlictent for a ringle «Washing
It only takes a minute to p.:\eriz< them
In the finKers, and they make a «"r: nth
creamy lather, even in hanl wat-'r. A
small nickel tweezer i.- inserted In the
box cover, so that they may be ha- .'¦

quickly and ea>ilj*. They exhale «i.itèr¬
ent odors, all of them delicate mrA ; !«._*¦

ing. for the soap is of a good qua". :> g-i
similar to that one would xise in the enke
when at home. A b'tx can b* bo*ig*-t 'or

2T> cents.

Did Ton Get Your New
Warner Corset

for Fall?
If not. don't put it off too long.

now is the time.
Fhere is a decided change in fashion lines, owing

to the various fitted girdles, sashes and close drapery
arrangement.all requiring new corseting.

CORSET YOUR FIGURE
properly before you select your suit or outer garment;
since the corset, the dress and the coat are each depend¬
ent upon the other.

ÄW-Ä»£^/,UAtitRsfZ
EVERY PAIR GUARANTEED

Not To Rust} Break or Tear

$1.00 to $8.00
SOLD EVERYWHERE


